Make-it-easy meal : chicken and noodles (1999) by University of Missouri--Columbia. Outreach and Extension
 Make-It-Easy Meal 
 
 
 
Chicken and Noodles 
Toasted Cheese Bread 
Vegetable Medley 
Fruit Cup 
Milk 
 
 
 
 
 
 
 
 
 
• chicken 
Shopping List 
• your favorite cheese 
• chicken broth 
• egg noodles 
• green pepper 
• onion 
• mushrooms 
(fresh or canned) 
• frozen vegetable 
medley 
• canned fruit cup 
• milk 
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For a qui ck addi tion to the chicke n and noodl es, 
top sli ced brea d with your favori te cheese. 
Place under a broiler until the cheese is bubbly and melted. 
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 Chicken and Noodles 
 
 
 
1. Place chicken in a large pot with broth. 
2. Add peppers and onions. Turn heat to high and bring 
to a boil. Turn heat down and simmer 10 minutes. 
3. Add noodles to broth and cook according to package 
directions. 
4. Add mushrooms five minutes before noodles are done. 
Serve hot. 
 
Serves 8. 
 
Tip: To create homemade broth, boil or simmer 
chicken in water until chicken is cooked. Remove 
chicken and strain the liquid. When cooled, skim 
fat from the top of the broth. Cut the meat off the 
bones and dice the cooked chicken for use in this 
and other recipes. 
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EFH 1107 New 10/99/10M 
2 cups cooked chicken, diced 
6 cups chicken broth 
1 lb. egg noodles, uncooked (or your favorite noodle 
type) 
1 green pepper, chopped 
1 medium onion, cut into rings 
8 oz. fresh mushrooms, sliced or 
4 oz. canned mushroom slices 
Salt and pepper to taste 
